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laseasnamdngns

BUU 1.1
Frdunun (liduniiein) 2 whein
Inelinus @Andieuiin) 48 wulwhn
FIRRDANENENT HATEUWN 48 vhweha
BUU 1.2
Fseidevinivouavdunun (laduniiein) 6 WA
nelinus @Andieuinin) 72 wlwhn
FIRRDANENENT AATEUIN 72 mihwia
BUU 2.1
@ (ldduniein) 2 wiein
Jden ludeunin 12 wiein
ANYIINUS EANA8UW) 36 waenn
TInaeAnngns lideendn 48 wulwhn
WU 2.2
seifsuitidenavduuun (lddunuiein) 6 WU
Jyuden ludasnin 24 wehn
eniinus @EAndieuinin) 48 wuIwhn
FIAaenEngns tideundn 72 wmhefin
378391
1. uu 1.1
1.1 Avdunun (bidunidaein) Sanansanendu S v5e U 31wy 2 nulein
612 892 dunumamalulagenns 4 1(0-2-1)
(Seminar in Food Technology V)
612 893 dunumavalulagens 5 1(0-2-1)
(Seminar in Food Technology V)
1.2 Ingndnwus @afisuwin) 48 wulein
612 991 ANYITNUS dafiguinin 48 miein

(Thesis)
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2. WUU 1.2
2.1 F¥seidoudsIdenazdunun (LiTunidqena) SananisAnwidu S wse U 91w 6

VPR
612 802 seilouinidemanaluladems 3(3-0-6)
(Research Methodology in Food Technology)
612 891 dunumamalulagenis 3 1(0-2-1)
(Seminar in Food Technology IIl)
612 892 Funumanalulagems 4 1(0-2-1)
(Seminar in Food Technology IV)
612 893 dunumaalulagens 5 1(0-2-1)
(Seminar in Food Technology V)
2.2 MNYANUS FAnfiguwin) 72 wiein
612 992 WeInug fAfigumn 72 nuwhn
(Thesis)
3. Wuu 2.1
3.1 Avduuun (Qadundqein) Tanansanwidu S v3e U s1uiu 2 wieie
612 892 dunumavalulagenms 4 1(0-2-1)
(Seminar in Food Technology V)
612 893 dunuimanalulagens 5 1(0-2-1)
(Seminar in Food Technology V)
3.2 Jynden liidesnin 12 whein WhihAnwdenansedsselli
612 701 INYINITLHAVDIDINNT 3(3-0-6)
(Food Rheology)
612 702 lalnsmoaasunons 3(3-0-6)
(Food Hydrocolloids)
612 703 INYAENSNEALLBS1NS 3(3-0-6)
(Food Polymer Science )
612 752 wilvesansuiilaidunms 2(2-0-4)
(Starch Chemistry in Food)
612 753 AvaaEFLas iR lue NS 3(3-0-6)
(Colloids and Surfaces in Food)
612 850 UIMNTTUMSINY ARSI 3(3-0-6)
(Innovation in Food Science)
612 897 Sosfnanizmaingmansuazinaluladoms 1 2(2-0-4)
(Selected Topics in Food Science and Technology 1)
612 898 Sosfnlanizmaingmansuazinaluladonis 2 3(3-0-6)

(Selected Topics in Food Science and Technology II)
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3.3 Anendwus @eiisuwin) 36 miieia

612 993 Aneinus AUV 36 NUEAR

(Thesis)
4, wuu 2.2
4.1 Fvrsufsuitideuazdunun (ldduniaein) Sanansanwidu S vise U s1uiu 6

N8N

612 802 szilsuinidenanalulade s 3(3-0-6)
(Research Methodology in Food Technology)

612 891 dunumiamalulagenis 3 1(0-2-1)
(Seminar in Food Technology IIl)

612 892 dunummamaluladenms 4 1(0-2-1)
(Seminar in Food Technology IV)

612 893 dunumamalulagenns 5 1(0-2-1)
(Seminar in Food Technology V)

4.2 Jynden litosnin 24 wiedn Wdndnwidenanseiveeld

612 502 nsPRNLUUNIINIRRBsd sUlnmAlulage1ns 3(3-0-6)
(Experimental Design for Food Technologists)

612 511 RTVINYINNQAEMNTTUD IS 3(3-0-6)
(Food Industrial Microbiology)

612 512 msUuitoulumddemsuasnisasiadey 2(2-0-4)
(Contamination in Food Chain and Inspection)

612 521 AIWAIL NN UINDIS 2(2-0-4)
(Food Product Development)

612 522 MIAANENIURAENNTTUBIMNT 2(2-0-4)
(Marketing for Food Industry)

612 523 MTILaEiRILAENaENSAMTURAIAdI0RNHER M0 3(3-0-6)
(Research and Development and Export Market Strategies
for Food Products)

612 531 MImanmeivnzaundneeansiasmalulaems 3(3-0-6)
(Optimization in Food Science and Technology)

612 532 nsdnnsvislgaumunagladafng 2(2-0-4)
(Supply Chain Management and Logistics)

612 533 N33R N5UTEEIU LA NTIATIEAENITOULDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)

612 534 nsdansausumaluladenms 2(2-0-4)
(Management for Food Technology)

612 535 mMAensimaassgenan fuaznsindulaiiensdnnig 3(3-0-6)

(Economic Analysis and Managerial Decision Making)
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612 536 ANSANNITHNAR NN 2(2-0-4)

(Productivity Management)

612 551 nsltingevuems 2(2-0-4)
(Application of Food Additives)

612 581 n15lUsElevNVeAEENIINITNYATUALONANNTIUOINS 2(2-0-4)
(Agricultural and Food Industrial Waste Utilization)

612 631 NMIUSTUIANARAE N TIATITITUNNAMTURREMNTTUDMNS 2(2-0-4)
(Image Processing and Analysis for Food Industry)

612 632 JaunamansvasUfisetuenms 3(3-0-6)
(Reaction Kinetics in Food)

612 633 ﬂ’]‘ﬁLﬂi’]%ﬁﬂ?’]ﬂJLgﬂﬂﬂ’g’]ﬂﬂa@ﬂﬁﬂmaﬂaqﬁ’ﬁ 2(2-0-4)
(Food Safety Risk Analysis)

612 641 NINURULAENNTIATIERayansUssamaurs 3(2-3-4)

(Sensory Planning and Data Analysis)

612 642 nsUszliuneUszamduiadmiumsideduslaauay 3(2-3-0)
NINAIUINAN UMD
(Sensory Evaluation for Consumer Research and Food Product

Development)

612 643 Wermansveen1sTuimwsramduiavesemis 3(2-3-4)
(Sensory Science of Food)

612 644 NuTelagtusuInemansiaUssadulauwasnisuseiy 3(2-3-4)
(Current Research in Sensory Science and Evaluation)

612 651 mﬁ,ﬂi'}zﬁmmi%uqq 2(2-3-4)
(Advanced Food Analysis)

612 652 Aslulamsalueims 2(2-0-4)
(Carbohydrates in Food)

612 653 nausaluems 2(2-0-4)
(Flavors in Food)

612 654 UfvRnsnausaluems 1(0-3-0)
(Flavors in Food Laboratory)

612 655 MsasInausaIMS 2(2-0-4)

(Food Flavor Creation)

612 656 mMswdsuwlamaniivaynennuesemng 3(3-0-6)
LLazﬂ’]i‘UiSLQUBWQHWiLﬁU%JﬂUW
(Chemical and Physical Changes in Food and Shelf Life Evaluation)

612 661 o TileguA AT HAR ST MNS 2(2-0-4)
(Functional Food and Nutraceuticals)

612 662 Imjumam%%uq&LLaxLuLmuaa%mmm'im‘vm 2(2-0-4)
(Advanced Nutrition and Nutrient Metabolism)

612 671 wAlulagnsiiuiie1ns 3(3-0-6)

(Food Drying Technology)
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612 672 Inemansiazmaluladvosdonlnian 2(2-0-4)

(Science and Technology of Chocolate)

612 673 IeEEnsonsineg 2(2-0-4)
(Science of Thai Food)

612 674 walulaflusunashilugranunssuems 2(2-0-4)
(Fat and Qil Technology in Food Industry)

612 675 Inenmanivewandusiomsanidedniuayl 3(3-0-6)
(Science of Meat and Egg Products)

612 681 waluladuazuinnssunisnen 2(2-0-0)
(Frying Technology and Innovation)

612 697 Sosfnenznaivemansuazinaluladomns 1 2(2-0-0)
(Selected Topics in Food Science and Technology 1)

612 698 Sosfneniznaingmansuazimaluladenns 2 3(3-0-6)
(Selected Topics in Food Science and Technology 1)

612 701 AINYINTLUAVDIDINNT 3(3-0-6)
(Food Rheology)

612 702 lalasmoaasunons 3(3-0-6)
(Food Hydrocolloids)

612 703 WYIFNENINBALUDITDINNS 3(3-0-6)
(Food Polymer Science)

612 752 wilesansoiilaidunims 2(2-0-4)
(Starch Chemistry in Food)

612 753 AeaapusuayituRalueoms 3(3-0-6)

(Colloids and Surfaces in Food)
612 850 YINNISUNINGAIEATNITDINNT 3(3-0-6)

(Innovation in Food Science)

4.3 Inginus @Andsuvin) 48 enn

612 994 ANYUANUS TJATgUWn 48 uenn
(Thesis)

A5 UE51873UN

612 502 N1599NLUUNISNARBIAINSULNWALUlaga1us 3(3-0-6)

(Experimental Design for Food Technologists)

nMseenuuuMMaasaiionsiteegaduszuy msUssgndimaiadig o nsadadiniu
NI9UHY wagMTlasgvideyanTidenaineimansuavinalulagonns

Experimental design for systematic research. Application of various statistical

techniques for planning and data analysis in food science and technology research.
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612 511 2P IMNNPATMNTTUBINNS 3(3-0-6)

(Food Industrial Microbiology)

nsUszgndldqdunidlugaaimnssuniamin  aszvIumImsiiLuuAz LAz uUUsBLileq
NSTUIUNITAIVANNITNGR  AUNAAIENTNITIITYVDIRAUNTOUALIULNUDATUYDIAUNSTIUTENTNNT
witn  gunsaluagnsiuesimiin esdusznovdvansn  wandnildanuunueddureagdunidiu
gAIvNITULATRsRNYIELAMLDANDTad TUsAueadiAer Fudewnda toulesiaingdunid nan
Bun3d nsmewiily ansuRTaue Iendiu nandnueilvaidu o

Applications of microorganisms in industrial fermentation. The process of
fermentation in batch and continuous culture. Production and control of the process. Microbial
growth kinetics and their metabolism during fermentation. Instruments and operation of
fermenters. Substrate composition. Products obtained from microbial metabolisms in industries.
Alcohol beverages. Single cell protein. Biofuel. Microbial enzymes. Organic acids. Amino acids.

Antibiotics. Vitamins. Other new products.

612 512 nstuideulusldemsuaznsnsiaseu 2(2-0-4)
(Contamination in Food Chain and Inspection)
Uszianiazdunsisvesdsuuionluaims mLmﬂﬁﬂulﬁaﬂumqieﬁmms NASIT

Anszviansuuiion miﬂw@uLLazﬂaqﬁ’umiUmﬁau ﬂamm8171Lﬁ'Ensi'faqﬁumiﬂulﬁau’lummi NIAn
Types and hazard of food contaminants. Causes of contamination in food chain.

Analysis, control and prevention of contamination. Laws and regulations related to food

contaminants. Case studies.

612 521 NINAUINANATNDINT 2(2-0-4)

(Food Product Development)

HonulagAud1AYI9INITHAIUINAR AT WUILTUNARAUINDINIT ATEUIUNITHAIU
WA A miaaﬂLLUUmiwmaﬂumsﬁwmqmuazﬂizmumsl,migﬂmmi mswmaauijﬁiﬂﬂ n19
Uszifluongnisiiusnwindndueilml dn3Unsndndadiivd nsdeulasinisimuindadus nsdifne
1ATINITWAIUINAR S W

Definition and Significance of product development. Food product trends. Product
development process. Experimental design for food product formulation and process
development. Consumer testing. New product’s shelf life evaluation. New product patent. Product
development project writing. Product development project case studies.

612 522 N1IAAAFINTUINEMNTINBNNS 2(2-0-4)

(Marketing for Food Industry)

ANYULVBINAINDINIT ANUEIAYVDINITAAIAABYAAIUNTTUDINT WUIANUAANIS
nseanadielvd N133AN139a19 NagNSNIINIINAN NM5308151159A1A NITUSMIATIAUAT UNUIMTET
ﬁumaﬂﬁmamimammmi ASWANYINNITAANANANN EUNBIYNT

Characteristics of food market. Significance of marketing to food industry. Modern
marketing concept. Marketing management. Marketing strategies. Marketing communication. Brand

management. The role of internet on food marketing. Food marketing case studies.
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612 523 NSITPUAAILILAENAENSAMTUnaIndIaanNani I3 3(3-0-6)

(Research and Development and Export Market Strategies

for Food Products)

unuMNTiTeanyuuesiunsianTg funeumsiteuasiauuaraveautansaulu
son1siaunan sl Jadenisiuiausssunanisiauinainlul N153ns1eRgauluazyneauyes
qmammsmmmwﬁﬂmmlm mMsAnweaalfdidnenn

Role of research from the management perspective. Research and development
process and the impact of technological innovation on the development of new products. Cultural
aspects in developing new market frontiers. Analysis of the strength and weakness of major Thai

food manufacturers. Exploration of new potential marketing areas.

612 531 mMamansiimanzaun1einermansuazmaluladonms 3(3-0-6)
(Optimization in Food Science and Technology)
WUUINABILAENNTAS1LUUTa0IRdamdnsaralulagoInns n1suiAneulagdsids

AT kA TJTIHUAY NIMAN1EMINZANIINTAIERaNDY NSMAN1ETivInzandaada n1sm

anmeiivanzaudmamanivesnszuaums mavszgnalilasseuszamifiouuastuneudsidotugnss

mimqmmamﬁmsﬁﬁmmzam LarAN I TIVINZALVDINTEUIUNNG

Mathematical modeling and simulation in food technology. Analytical and
numerical solution for mathematical problems. Multiple response optimization. Statistical and
dynamic optimization. Artificial neural network and genetic algorithm. Product and process

optimization.

612 532 nsannsildaunuasladafnd 2(2-0-4)
(Supply Chain Management and Logistics)
AsnsInnsdlggumunazladadind  msinaussauziaznisidinalulaglunis

Iansviaslgauniu miaNLLNquaﬂﬁLLazmi%’ﬂ%a N3N UNITHERLALNITIANITNTEUIUNITHER NS

TUHUAIINABINTTTAR N13IANTTFUAIAIAGT N13NTEABFUA KA ULAIFUAT
Overview of supply chain management and logistics. Performance measurements

and technology applications for supply chain management. Demand planning and purchasing.

Production planning and manufacturing management. Material planning. Inventory management,

distribution and transportation.

612 533 N1599 NM15UTZIEY HAZATAATIZRANTIOULDIANT 3(3-0-6)
(Measurement, Assessment and Analysis of Organization Performance)
ﬂ’]i’mLLauﬂ’]iﬂiuLNuﬁMiiﬂquUiuﬂUﬂﬂﬂﬂi 3«@‘UUQ‘UW Lay iuﬂ‘U‘Uﬂﬂa ﬂ’liUi%ﬁEJﬂ(ﬁ

Lmamau,a mmmwaaiwﬂamammuu ﬂ’1i'maﬁ,ﬁiﬂuu‘Uax‘lm’Jﬁl’mmﬁﬁﬂm@]’JEJi‘ULL‘U'UE]Gﬁ’Iﬂ’J'L! 19

ATIADUNNTIAANNN AMSUNAUDNTAATIERANTTOUY
Measurement and assessment of performance at the organizational, functional and

individual level. Applications of tools and techniques to establish a set of performances.

Measurement of key performance indicators in a ratio format. Quality measurement auditing.

Presentation of performance analysis.
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612 534 n1sIansamsumalulageanns 2(2-0-4)
(Management for Food Technology)
NFVNNY NMTUTTAUNY LaENITAATIEIAIUNITIANTT LUNBIVDIN U NANLATIUIAR
FMTUNMSIANSTRTY METIE NSNS N15BBNLUUNITUILNTSMTEANTS
Planning, coordination and analysis in management. Aspects of key theories and

concepts for better management. Management functions. Designing a management process.

612 535 nMsAesgimaasegmaniuaznisinaulaiianisdnnis 3(3-0-6)
(Economic Analysis and Managerial Decision Making)
msndulanieimnssuuagnsdanis  wuiAadunuiiionisdndule nsiasziinig

\Aswgmaniimnssa msvszgndmaiiansmaiivnzaudmiumainneinimauny sulssanabuny

MyiAeiauduiusseninsiurunazils nansznuvesfuiile Shsuanudsunazand nMsiATey

anandss pnaliuiueu aeldnanendninaeidmiunmsindulafiensdanis
Decision making in engineering and management. Cost concepts for decision

making. Engineering economic analysis. Applications of optimization techniques in replacement
analysis. Capital budgeting. Cost and profit relationship analysis. Effects of inflation, exchange rate

and taxation. Analysis of risk, uncertainty and multiple criteria for managerial decision making.

612 536 N13ANITHAANIN 2(2-0-4)

(Productivity Management)

ANUAAYUALTENUTBINENNIN N1TTARALIATIEINGRNN  inATlakazFULUUTIABIVEY
MIFAUEANIN DIANITULALNITUSITHENNN MSAUININEINTUAAS NI ANYIAIUNITIANITHAAN N
Tng5u

Significance and definition of productivity. Measurement and analysis of
productivity. Techniques and simulation models of productivity improvement. Organization and
productivity administration. Human resource development. Case studies of total productivity

management.

612 551 nsldingiRauuemng 2(2-0-4)

(Application of Food Additives)

fnu Formun ngrang wagmisauiifedestiuingiiotuoms guazasdlunsld
Fnquievuens mautalsam wagmsvimihiivesingieuue s wanfasiomsiinisliingievu
93 BnsAnwimvdanaruBnaivanzailunisliingievuevs mlleseiviinutagdeuu
mnshundnsiueiens nsdldnnnsldingieUueims

Definition, regulations, laws and organizations involving food additives. Objectives
of food additive usage. Classification and functionalities of food additives. Food products with
food additive applications. Methodology for suitable type and quantity of food additives to be
used. Quantitative analysis of food additives in food products. Case studies of food additive

applications.
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612 581 514U 18NV RdenIenIsN¥AILaLRNEINNTINDIMS 2(2-0-4)
(Agricultural and Food Industrial Waste Utilization)
vl AMANYY LLasdauﬂiSﬂaU%awadLﬁamﬂmsLﬂwmLLaziidﬂﬂuqmaﬁwﬂiiuaﬂwﬂi
waluladianunsaiiuyarveswesdeanmsinuasiaslsanugnaImnssue s
Types, characteristics and compositions of agricultural and food industrial waste.

Technologies creating value-added products from agricultural and food industrial waste.

612 631 N13UsENIAKALAZNNTIATIEMBIsUAWE S UaRENUNTINRMNS 2(2-0-4)

(Image Processing and Analysis for Food Industry)

szuvresgUNnlagneuines ﬂﬁlﬁmmaqgﬂmw JLUUALALITUULAIYRIFUNIN N1TIR
Adangunimerms mstauaznsuszananadagunminly  msdanisdesmilugunim msufuuse
AunIassUNN ansannsatunsihsunmluldlugnamnssuens  msUssianaLagInTIEinIm
wuuluwns nsdlfnwdmiunisuszendnisUssanananaemslinseiidaguninlugnaivnssuemns

Computer image systems. Image acquisition. Light and color image systems. Color
value measurement from food images. General image evaluation and measurement. Image defect
management. Image quality enhancement. Image utilization in the food industry. Binary image
type processing and analysis. Case studies in the application of image processing and analysis for
the food industry.

612 632 aunamansvasufizeluaims 3(3-0-6)

(Reaction Kinetics in Food)

wEnmsiiuguiuaunamansvesUfasen msldveninasaenfiamesdmiunsadng
WUUTIABIAUTIAUNAAIERS N1FATIIRUUTIRRIIUIaUNaAEns veIU AT uATTlue NS NaveIRUuYll
sen1siinUfATenail nMsadeuuudiassdiusaunamansuesnisiudsuutamienignin n1sadi
wuudaewnulauamanfvessiUAsuLasugAunEd mslduuudiasssnuraunamansuealjiten
Tugms

Principles of reaction kinetics. Use of computer software for kinetic modeling.
Kinetic modeling of chemical reactions in food. The Effects of temperature on chemical reactions.
Kinetic modeling of physical changes. Kinetic modeling of microbial changes. Applications of

reaction kinetic models in food.

612 633 mﬁmsqzﬁmmLﬁaaﬂaqmﬂaaﬂﬁﬂ%aaaﬂqu 2(2-0-4)

(Food Safety Risk Analysis)

mMsUsziumnudes Msdanisaudes msdeanseuides MImUANANNUaBA YUY
ansFensUssiunnudendaliunm

Risk assessment. Risk management. Risk communication. Controlling food safety

by quantitative risk assessment.
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612 641 N13INMHLLAZNTAAT s dayan1UsEamdudE 3(2-3-4)

(Sensory Planning and Data Analysis)

nannsUszilunisUszamduda vilnvestayauazisnisneaeu nstninweluns
MwHUVAdeULaYNsdentdIEnIIadey Nawtedieg1n MIdnniInadeu nsinudeya nsldiEmg
adffion1szsiuazulana

Principle of sensory evaluation. Types of data and testing methods. Practice of
sensory planning and the selection of testing methods. Sample preparation. Testing management.

Data collection. Statistical method for analysis and interpretation.

612 642 nsuszliuneUsgamduiadmiunisideduilnauas 3(2-3-4)

NMINAUINERATIDMNS

(Sensory Evaluation for Consumer Research and Food Product

Development)

wann1T3deulnanasMsiauIndndugio s AnuduiussenineniIsuseiliueieg
Uszamduianazn1sidenatn Tonsuazn1suszendldisussiliumeseamduialunsideduilnauay
nsimwIRaadueie1ms nsnvinsenisiiusarlinszideyalunsiduguilaawagnsiaunGn Sl
913 Ensaduuunegeuduilan msdadennguilmnewaziinsiiudeys nisihadifuldula
Anwdiiusserineteyansssamdudaiunmsidonaaiiionideuasimunanfusiems

Principle of consumer research and food product development. The relation
between sensory evaluation and market research. Method and application of sensory evaluation
for consumer research and food product development. Data collection and analysis practice in
consumer research and food product development. Consumer questionnaire design, focus group
selection and data collection. Application of statistics for interpretation of relation between

sensory data and market research for research and food product development.

612 643 IgA1EATYINTTUIMUsEA MUY 9919 3(2-3-4)
(Sensory Science of Food)
ninIninevein1sind Snvaiioduda waznausavesemsingldusvamduda 353
fatugevesUsramduiauazsruunisiud feadesfuaunmuaznssensu madauasnguiveansda
aunmenslaslivszamdniadudodiodn uasliifuisnsiarnuveunaznisseniuvesuilan
The psychological principles of sensory measurement with regard to food color,
texture, and flavor. Advanced sensory measuring methods and cognitive systems associated with
quality and acceptance. Techniques and theories for the sensory measurement of food, as

analytical tools and as measurement of consumer liking and acceptance.

612 644 nudstagluduinermansnislszamdudauwaznisusadiu 3(2-3-4)
(Current Research in Sensory Science and Evaluation)
mATlutagiuiifedosiuineimandmessamdudauayisnsuseiudeUszam

fuda nsUssendldlunisyssidiuiasinuindndueie s

Current research related to sensory science and sensory evaluation. Applications in

food product development and evaluation.
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612 651 nsAAsIziRINITuge 2(2-3-4)
(Advanced Food Analysis)
nsldinadatugmnaad noam uasndainerlunisieszsienmns Tasulnns ol
anlnsalnd Sidnaseululasalnd TUFtRnsduTuSTUmaTiaiag
Applications of advance chemical, physical and biological in food analysis.

Chromatography. Spectroscopy. Electron microscopy. Laboratory related to various techniques.

612 652 aslulamsnluenims 2(2-0-4)

(Carbohydrates in Food)

win autd wazUSuauaslulawsalueims uwasmislulamsn n1suszyndanslulamsalu
gRavnssIes MsAsundasmaeiinazmeniwueanislulamsaluseninenssuaunisuussy

Types, properties and quantities of carbohydrates in food. Sources of
carbohydrates. Applications of carbohydrates in the food industry. The physical and chemical
changes of carbohydrates during processing.

612 653 nausaluems 2(2-0-4)
(Flavors in Food)

(%

nausa waznsiinndusaluems Jadeninasenisgedeniusaredems nMsIAsIen
naulagldiaTesilodnseyt uarnsusiliunsUssamduda n1suannausadmiugnaivnssuemis
Flavor and flavor formation in food. Factors affecting food flavor loss. Flavor

analysis by instrumental analysis and sensory evaluation. Flavor manufacturing for the food

industry.

612 654 UftAnsnausaluemis 1(0-3-0)
(Flavors in Food Laboratory)
MnmeasaneiundusalueInis
Conducting experiments related to flavors in food.

612 655 ﬂﬂiﬂ%ﬁ\iﬂéﬂiﬂa’]ﬂ”li 2(2-0-4)

(Food Flavor Creation)

autAniaaiiuagnisnmuesemns waganslinausa Ufduiusuesomsuasnausaly
a5 Aamsuarduneuresmsadtenausa msUssdunausaems

Chemical and physical properties of food and flavor compounds. Interactions of

food and flavor in food. Method and step for flavor creation. Flavor evaluation.
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612 656 MaUAsULUaWNATILaENEATNYBIMNS 3(3-0-6)
wazMIUszdiueNgnIsNUINE

(Chemical and Physical Changes in Food and Shelf Life

Evaluation)

Mé’ﬂmiﬁugmmimgﬂuwawwLﬂﬁLLazmst‘Wﬁuaqmmi nsasuuUasaudivein
sty mslulewnsn afa ansenns wazesdusznoudu 9 Tusgrinamsudssy mafiuiny)  wagnis
Uixl,ﬁumqﬂﬂiﬁu%’ﬂmma&mmi

Fundamental principles of chemical and physical changes in food. Changes in water
properties, proteins, carbohydrates, lipids, nutrients and other compounds during processing and

storage of food. Shelf life evaluation.

612 661 pWNsIBgUNLAZNEAS sl 2(2-0-4)
(Functional Food and Nutraceuticals)
Arwdiiugumeinermanivesanseangusdinimlueaiioquaimuasnanfusias

919113 WasALn Ledlnazwaluladueinszuaun1 g E]”lW]ﬁL‘ﬁE]ﬁﬂJﬂ’]WLLazNﬁmﬁmsﬁLﬁ%Naﬂﬁ’]i n1508n

im'é ﬂ’J’]iJ‘LJﬁE]@ﬁEJLLﬁ%ﬂ{]MN’]EJE]’]W]iﬁLﬁEJ’J"ﬁEN
Basic scientific instruction in bioactive compounds in functional food and

nutraceuticals. Sources, chemistry, and processing technology. Functional food and nutraceuticals

products. Efficacy, safety, and related regulations.

612 662 Imumam%‘??ugeLLasLs.u,muaﬁe'i’imaqa'ﬁa'lms 2(2-0-4)

(Advanced Nutrition and Nutrient Metabolism)

M50y N39ATa F1UTumooNgNs T1UsEAVENG WozluuMUDATLYEIA1TOIMIT NS
Wasuudamsduafivaznnglavuinisyanalunisn win ggefe wazfuiedifigiduiud naves
aeAUsEnaUvataMTiaiiAuiuLardunIdludld Lnvuiugmanslun1sidesiulasuinis naves
wialulagionunInmalnTuINITVeI8IMT

Digestion, absorption, bioavailability, bioaccessibility, and metabolism of nutrients.
Biochemical changes and individual nutritional status in newborn infants, children, elders and
immunocompromised persons. Effects of food components on immunity and gut microbiota.

Nutrigenomics in nutritional research. Effects of food technology on nutritional quality of food.

612 671 wAlulagn1sviwieonis 3(3-0-6)

(Food Drying Technology)

VOB waENANNIIYIIIRIMS mim?iaml,ﬂaaﬂmm‘wmmﬁzijmiﬁwLLﬁa nsgeyde
Ay mMaiiansvaiiveandnda naAnveuudeudnaiiems Jadedinadonaninuesenis
ouLs FBsihukeluszduisunazlsanugaamnssy wdsniuiesediugnaivnssy siAuinw
DIMNTUIY LUUTABINNANAAIEATEINTUNTZUIUNITTILAIDIANT

Fundamental drying theories. Quality change during the drying process Vitamin
losses, shrinkage and case-hardening. Factors affecting dried food quality. Drying methods at farms
and industries. Industrial dryers. Dried food storage. Drying process mathematical modeling.
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612 672 Inedansuazinaluladvesianinuan 2(2-0-4)

(Science and Technology of Chocolate)

Usgtmnuduinvesdonlnuanuaz Tausssunisuilaadenlnuan daulszneunis 9 ve9
Fonlnwan nszuIuNIsNIsLUsIUREANYT nswdndentnuanmad nsaupuandinisiuavesdonlnuan
wian nsanadnvesluduludenlnuwan luduanfivedndy q fldldwelnldildlunisnandeninuan
nsguIunIsNIsHandeninuan nandudidenlnuaniuusig o wazn1sussiuvendndusidaninuan
nsdlAnwvesnaluladnswandenlnuanpiouluunusou

The history of chocolate and the culture of chocolate consumption. Chocolate
ingredients. Cocoa bean processing. Liquid chocolate processing. Controlling the flow properties of
liquid chocolate. Fat crystallization in chocolate. Non-cocoa vegetable fats used in chocolate.
Manufacturing process of chocolate. Chocolate product varieties and their packaging. Technological
case studies for manufacturing heat-resistant chocolate coatings.

612 673 INYIAENIDIATINY 3(3-0-6)

(Science of Thai Food)

@mﬁﬂwmzLLagmiLLUdUizLﬂw’uadmmﬂma anﬂiiw}iuﬁﬂﬂﬁLﬁﬂ?‘ﬁ@x‘iﬁﬂ@ﬂﬁ’]ii%ﬂ
ALAUTINITAAIALAL TRIUTITUYBIDINTINY ‘ﬁ”ugmmmqmﬁ’mwamLLazmanzﬂa‘ummﬂm
aerUsznoumueall AuAmalavuINskasUsElesiseaunnvasdiunaniasandngionmsing aunm
LAZAIUAIIIVNENIN Wniluavauvsdvasdiunaukasnaningonmsing walulaglusunszuiums
wUsgu nsussguansinengfivsnevesndndasiomnsineg ms‘i%’aLﬁaﬁmmLLazU%’Uﬂqqmmﬂm
winnssusng 9 vesemnsinglussAuanainssy

The characteristics and classifications of Thai food. Consumer behavior regarding
Thai food. Marketing and cultural features of Thai food. Principles of Thai food recipes and
cooking. Chemical compositions, nutritional values and health benefits of Thai food ingredients
and products. The physical, chemical, and microbial qualities and stability of Thai food ingredients
and products. Technolosies for processing, packaging, and shelf-life extension of Thai food
products. Research in the development and improvement of Thai food. Industrial innovations of
Thai food.

612 674 walulaglufunazthdiulugasmnssuanns 2(2-0-4)

(Fat and Oil Technology in Food Industry)

Tnssadramanivedluiusazingy ussiiinuasUssianveslafusasingu msuauns
diellfumedlatuwesineiy guaniBmaaivasmenimeslofuazingu nsvviumadsuuadluy
wazthifudielimngausumslfoilussduanamnssy msldoulutusasthiflundafosioms

Structure of fats and oils. Sources and classification of fats and oils. Recovery of fats
and oils. Chemical and physical characteristics. Processing of fats and oils for industrial applications.

Applications of fats and oils in food products.
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612 675 nermanivewdadasiosaniledniuazly 3(3-0-6)

(Science of Meat and Egg Products)

Tassadanarautfvondodniuozld  nysudSnissiuasdausiaein aunmuaznis
WasuuUasgunimveniediiuaglisenininiafiuinu fgdetuemmsuasmaussundnfusiomnsan
dodniuarldlugnamnssy mswidevessdnfusinasmaiuinu

Structure and properties of meats and eggs. Slaughtering and trimming of carcasses.
Quality and its changes of meat and eggs during storage. Food additives and processing of food

products from meats and eggs in the industry. Spoilage of products and storage.

612 681 wAlulaghazuInnIsun1snan 2(2-0-4)

(Frying Technology and Innovation)

TIMUNNNSYBINTEUIUNNTNEA TiAuARYeIUSInARDaIMNINen NMTANISNTEUINNISABY
N398R N13IANITNTLUIUNTVINTITNGA TeUUNISVORLAtL NMsnwINTINmAlulagd miuasiauinnssy
Tsldnsuseuunmen N15UsELuNLATEEAIARSYRITEUUNINEAdMTURREIMINTTLDIMS nATiANTS
WeukUUNSEUINNITeNR nsdlAnwvenalulagnsmenyaludlugnavinssues

Evolution of the frying process. Consumer attitudes towards fried food. Pre-frying
management. Post-frying management. New eras in frying systems. Integrative technologies for
innovative frying systems. Economic evaluation of frying systems in the food industry. Imitative

frying process techniques. Case studies of new eras of frying process in the food industry.

612 697 SBIAALRANIENIINEAERTazmAlUlaga1nIs 1 2(2-0-4)
(Selected Topics in Food Science and Technology 1)
Beasmanduiaulalusuinemanswazimalulagenis

Current topics in food science and technology.

612 698 Basdaaniznainenmaniwazmaluladenns 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
Foaiimduiufiaulaluduinermansuazinaluladonis wazlidrdoutus a3

612 697
Current topics in food science and technology. The content of the course is not the

same as that of 612 697.

612 701 INYINTLUAVDIDMNS 3(3-0-6)
(Food Rheology)
nénmadesiuuariimslunmadeunuandiduinenssuavesemkazesiusenou
yosgwnsfilingnssunuudangu wuunin uar Jaledanaiin TauReiBnsTaguantRfUAneInsEIAv
oIMIUNTELIL AnuduiusvesanantiduineinssnatuanandRsudnvusnidedutavesewns 1
doude LLazmsmﬁ&’Juu:dawaamms”lu'ﬁzmwmiwigﬂ wayn1siusny
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The principles and methods for measuring rheological properties; elastic, viscous,
and viscoelastic behavior of food and food components including an examination of the
rheological properties of selected food systems. The relationship between rheolosgical properties
and food texture, commodity damage, and changes during processing and storage.

612 702 lalasnoansgnanis 3(3-0-6)

(Food Hydrocolloids)

Tassassitugiuveslalnsnoanoss Uiduiusveslalnsneanssdiuesdlsenause q lu
913 audiniwInenseua nMsiaeakasnisliaudunie Madssyndldlelasrenassnlueims

The fundamental structure of hydrocolloids. The interaction of hydrocolloids with
other food components. Rheological, gelling, and thickening properties.  Applications of
hydrocolloids in food.

612 703 INYIAEAIWDALUDTDINNS 3(3-0-6)

(Food Polymer Science)

mMsysanmMIATLiiugusiAne manediues il uaztanenans lunissuunyda
puastinisennveamedmestinmiiiuiaulalugnainnssueimis nadananailueiuresi ns
Aowea nsiRalasesentetins wasnansldnnudeuseaudfivesenns nsdifnwdgmiiietestu
Wiy amdy wandu uwazlalnsreansedviindu q Mieadestussuvems

The integration of basic polymer science, chemistry, and materials science for
classification according to the physical properties of interesting biopolymer materials. Water
plasticization, gelation, transient network formation, and the effects of thermal treatment on food
properties. Case studies related to proteins, starch, gelatin, and other hydrocolloids relevant to

food systems.

612 752 inflvasaansuitléiluomns 2(2-0-4)
(Starch Chemistry in Food)
mﬁmaﬂam%ﬁn‘ﬁLﬂummsssﬁdmLaqaLLaszsi{ga asRUsENaULazaNtAnIAT-N18NNTDY
andy nsafuenanfsuarnsin fauiusiuarsau madanusande madlulflundnfsionms
Food starch chemistry at the molecular and granular levels. The composition and
physico-chemical properties of starch. Starch isolation and interactions with other components.
Starch modification. Application in food products.

612 753 nonRaBdAuaziuRluaMS 3(3-0-6)
(Colloids and Surfaces in Food)
nnnsddnivhlidnlalaseadne auant® wazauasiivereaased waziiuialy
spuues Misuagnsuisssnvaoaassdujduiusuagesduszneuluneaaesd stuuAoaaDYdi
wuinluewns wea Wwa adu uarlvly mslinsiziuun dugiu wasdseiiniveseynin Msiausads
HILAZUIIRITEnINR Lagn1snTivaeunuaudinIaingInseua
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Principles for understanding structures, properties, and stability of colloids and their
surfaces in food systems. Definitions and classification of colloids. Colloidal interactions and
components. Typical colloidal systems in food, sols, gels, emulsions and foams. Analysis of
particle size, morphology, and surface charge, surface and interfacial tensions and rheological
properties.

612 802 szilgusIdemamalulagennns 3(3-0-6)
(Research Methodology in Food Technology)
Souly: wuy 1.2 4y 2.1 ussuuy 2.2 Saranisinendu S wie U
NSEUIUNITIVY NITAINUARITDITE LATITIINITITY N1TEDALUUNITNIAGBILAZAIT
WATIPY ATULAUDUAZINIUNIIUINY
Research processes. Research topic setting. Research proposals. Experimental

design and analysis. Research presentations and publications.

612 850 UIANIIUNINYIANEASNIT91915 3(3-0-6)
(Innovation in Food Science)
psrmuSBsuinnssuiiddsiienudfaluduniionms 9a87Anemaeims msuussy

93 IAINTIUDWNT NTHATIENDIMT N15UTEAUANAINDIMIT WAENITHAIL KGN 01T
Innovative knowledge having a significant impact in the field of food chemistry,

food microbiology, food processing, food engineering, food analysis, food quality assurance, and

food product development.

612 891 funuimanalulagonnis 3 1(0-2-1)
(Seminar in Food Technology IlI)
Souly: wuy 1.2 wazuvy 2.2 Sanansinwntu S wie U
mstaueiomluaaivimeluladonmnsiiedestuideineninug

Presentation of topics in food technology related to dissertation topic.

612 892 duuurmamalulageanns 4 1(0-2-1)
(Seminar in Food Technology IV)
Fouly: Saranisdnunt S wie U
msthaueiiemluaviivimaluladevnsiisdesiumdeineinug wasnanuddoi
laAnwmgnuLeg T,maL"fiuamﬂ'ﬁﬁ%auaﬂisﬂaué’aaﬁaagammwmﬁ%’a%aaaz 80 wava1nwaisedile
AnwAieauLesoyay 20
Presentation of topics in food technology related to dissertation topic and results
from self-research. Required to have 80% of literature review and 20 % of results from self-

research.
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612 893 dunumamalulagennns 5 1(0-2-1)

(Seminar in Food Technology V)

Fouly: Saranisinwntu S wie U

mstdnauenauITeiildanumdenuies midnanudsefidiauedodldsrfuidomid
Unauslusiegdnn 612 892 dunuimanaluladetms 4

Presentation of results from self-research. The content for presentation must be
different from that presented in 612 892 Seminar in Food Technology IV.

612 897 Basdnanizneinenaaniuazmaluladonnis 1 2(2-0-4)
(Selected Topics in Food Science and Technology |)
msfnnBesiiidaduiiavlaluinAnemansuasmaluladems
Study current topics in food science and technology.

612 898 L%ifz]\‘lﬁ’ﬂLQW']Sa"VH\ﬁ‘VIEl’]ﬂ']ﬁﬁ%LLaZL%ﬂIﬂIﬁgaﬂﬂ'ﬁ 2 3(3-0-6)
(Selected Topics in Food Science and Technology II)
nsenwdesimanluiaulaluduineemansuazmeluladonns uazligrdousui

612 897 Fosdmamiemainemanswaywaluladenms 1
Study current topics in food science and technology. The content of the course is

not the same as 612 897 Selected Topics in Food Science and Technology |.

612 991 Ingtwus faguwin 48 nudenn
(Thesis)
suiteluarvinaluladomns melinisaiuauuesenarsdivinu dmiundngns
Wuu 1.1
Research in the field of Food Technology under supervision of a thesis advisor. For

curriculum type 1.1.

612 992 NYILNWUS fanfiguwin 72 wuaenn
(Thesis)
suiteluarvinaluladonns meldnismuauuesonasdiivine dmiundngns
WUU 1.2
Research in the field of Food Technology under supervision of a thesis advisor. For

curriculum type 1.2.

612 993 NYITNWUS fAnnguwin 36 wilena
(Thesis)
uATelumvimaluladorms aneldnismuquueseransdiivinun dmdundngns
WuU 2.1
Research in the field of Food Technology under supervision of a thesis advisor. For

curriculum type 2.1.
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612 994 Angdwus fAnauwin 48 wileia
(Thesis)
uiteluarvimaluladonns meldnismuauuesenansdiivinw dwsundngns
Wuv 2.2
Research in the field of Food Technology under supervision of a thesis advisor. For

curriculum type 2.2.

nasinIsEEINISANEIINRENEAS
1 dulumudetefuamninededaling mensanunseauiudindnen w.e. 2550 wag/n3e
Ffinswasuulasnends
2. 1 BulumuuszmansgnsadnuiBnsBoinusinasgruvdngmssesutudinfnu e, 2558
3. ulumudermuaiuiuvesnaivimeluladonms el
(1) dnfAnwlundngasiuu 1.1 maqmw%ﬁwwﬁwmmamu%wmﬁwuﬁ‘ﬁ]”é\’aﬂlﬁ%’umi
sJamu’imwmw’lu’mmimmmmﬁvmmmmm (lumusua:ua 1SI) egatios 2 309 wazldiauenanuLuy
mﬂLUmmawﬂi“%mmmsi“ﬂummmm athetion 1 Boq
(2) Un@nwlundngasuuy 1.2 naursodiuniweianuine dnusazdecldsunis
sousulRfanilunsansmadnnssesuuuned (ugudeya I1S) egrelion 2 1303 uarlfausnauuuy
UnniasiefiUszainisssduuiuned egades 2 3og
(3) Un@nwnlundngasuuy 2.1 nasursod uniwesanuinednudazdecldsunis
sousulvaRalunsasmMAnMsseiuiuma lugiuteya IS) sgedes 1 3es wagldauenanuuuy
UnniansefiUssyainisssduuiuned egdes 1 Fog
(4) tn@nwlundngasuuy 2.2 waﬂmw’%aduwﬁwamamu%mﬁwuéa“ﬁaalﬁ%’mﬁ
EJamﬂwmwuﬁlumwﬁmwmmis‘vmummmm (’Lumumama 1SI) agetio 2 1309 wazlflauaNAIIULUY
mﬂLﬂmmawﬂiwﬁmﬁmmisvm‘ummmm athetlen 1 Boq

wangasuTv e iadin avivinaluladenms rangasuuuse we. 2561) Wi 19




